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Aeromonas) are commonly found in soil, water, and grains.

Small numbers of coliform bacteria are usually present in raw milk,
vegetables, meat, poultry, and many other raw foods. Therefore, they are
of little, if any, value in monitoring raw foods. These organisms are easily
killed by heat; hence, their presence in heat-processed foods suggests post-
heat contamination or, possibly, process failure. To locate the source and/
or mode of entry of coliform bacteria into a food may require the ex-
amination of line samples. When large numbers are present in a heat-
processed food, growth most likely occurred because of a lack of or
improper refrigeration. Coliform bacteria are easily sublethally stressed
by freezing, so coliform counts of frozen foods should be interpreted
cautiously. Special resuscitation procedures are recommended (APHA,
1976, 1984) for their detection and enumeration from frozen foods.

From their original fecal, soil, water, or plant environment, coliform
bacteria can reach the food processing plant, food service establishment,
or home environment, where they may be spread via equipment and utensil
surfaces or by employees. The presence of coliforms in food does not
necessarily mean that there was fecal contamination or that pathogens are
present. Their significance in foods depends upon the circumstances to
which the food has been exposed. The fecal connotation of E. coli, a
member of the coliform group, is often inappropriately linked to foods in
which coliform bacteria are found. Further examination (see sections on
fecal coliform bacteria and E. coli, above) is required to establish potential
fecal association. The use of coliform bacteria as an index of contamination
after heat processing of foods requires a thorough understanding of the
production, processing, and distribution practices to which a food is sub-
jected and the effect of these practices *on coliform bacteria. Methods for
the enumeration of coliforms are adequate for purpose of use in micro-
biological criteria (AOAC, 1980; APHA, 1978, 1984; ICMSF, 1978).

Coliform bacteria are particularly useful as part of microbiological cri-
teria to indicate postprocessing contamination of foods that have been
processed (heating, irradiation, or chlorination) for safety. They are also
useful indicators in guidelines at critical control points, particularly after
heat processing.

Enterobacteriaceae

Enterobacteriaceae counts are not a component of microbiological cri-
teria for foods in the United States; they are, however, used in Europe
for this purpose. The enrichment-plating procedure, which employs violet-
red bile agar with 1% glucose, allows colony formation by a greater
spectrum of members of the Enterobacteriaceae than the usual procedures,